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Red Chili Pepper Fromage Pavé 

Like its famed forebearer, Fromage Pavé, Trader Joe’s Red Chili Pepper Fromage Pavé is a square, soft-ripened 
French cheese made from milk that undergoes an ultrafiltration process, ostensibly removing the whey from the milk 
before the cheesemaking process begins. As a result, the cheese ripens faster—you get a 60% butterfat, double cr&me 
Fromage that’s ready to enjoy after just two weeks of aging. What sets this Pavé apart is its tongue-tingling triumvirate 
of jalapefio, cayenne, and red bell peppers. Together, they lend a fiery kick of heat and a splash of color to the cheese’s 
mild and buttery base. If you’re a fan of soft-ripened cheeses and all things spicy, Trader Joe’s Red Chili Pepper 
Fromage Pavé belongs on your list... and your cheese board. You’ll find seven-ounce squares in our refrigerators for 


$7.49 each, while we can keep them in stock. ° 
_ PB & C Snack Duo 
Chromatically Captivating Pasta! Under most circumstances, a crispy, crunchy, cocoa 


Great pasta is like a great work of art—it should stimulate the eetiay Slleg walcr cookie wititd be reasan tg ita 
: : get excited. When you add peanut butter to the mix, 
senses, express bold ideas, and open your mind to new pasta- 


bilities. To wit: Trader Joe’s Organic Striped Farfalline. any — wie iiss puns a ' a menue 
and thrillingly, that’s the precise pairing that powers 


Trader Joe’s PB & C Snack Duo. Made for us by 
the same supplier behind our celebrated PB & J Snack 
Duo, TJ’s PB & C Snack Duo exchanges one iconic 
flavor combination for another, for an 
equally delicious end result. Each 
box comes with six individual 
snack-packs; each snack- 
pack contains eight baton- 
shaped, cocoa -créme-filled 
wafer cookies and a sidecar 
of soft,. slightly salted 
peanut butter dip. Together, 
they’re a sweet and savory 
snack that’s nearly as fun to 
dunk as it is to eat—perfect for 
kids and kids at heart. They’re 
ideal for school lunches, and we’ll 
admit to stashing a few in our 
desk drawers for emergency 
snack attacks. We’re selling 
each 12.7-ounce box of six 
PB & C Snack Duos for 
$3.99, every single day. 


Farfalline is Italian for “little butterflies,” and this Farfalline 
certainly resembles its namesake. Each butterfly-like bowtie 
sports either green and orange stripes or red and yellow 
stripes—all derived from plant-based organic ingredients 
like paprika, turmeric, spinach, and beet root powders. 
Cooked al dente, this Pasta becomes a proverbial 
canvas, ready to be coated with another 
innovatively colorful product—Trader Joe’s 
Organic. Roasted Red Pepper and Almond 
Pesto Sauce. In a twist on tradition, this Pesto 
is a fiery red-orange, courtesy of organic red bell 
peppers. The peppers are roasted, then blended with 
with PDO Pecorino Romano, almonds, onions, garlic, 
and a handful of herbs; finally, the mélange is emulsified 
with organic EVOO and sunflower oil, and fine-tuned 
with touches of organic cane sugar and apple cider 
vinegar. A Sauce-y masterpiece, indeed. 


We're offering 16-ounce bags of Organic 

- Striped Farfalline for $3.49 each, and 
9.87-ounce jars of Organic Roasted Red 
Pepper and Almond Pesto Sauce for $3.99 
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cant <n il find them in our grocery aisle. I'm endlessly captivating and, thanks to my 


farfalline flair, captivatingly chromatic, too! 
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Rah, Rah, Shrimp Boom Bah! 


Every now and then, we introduce something so exciting, so enchanting, and so Well, rah-rah to that. 
ebulliently electrifying, that we can’t help but become its biggest cheerleader, I hear Mini Three cheers for Team 
That’s certainly the case for Trader Joe’s Shrimp Boom Bah, a sweet, spicy, Cheeseburgers Beef, am I right? 
and satisfyingly crispy dish that’s as satisfying to eat as it is to say. are delicious... a 


With its fun, flashy flavor and remarkable ease of preparation 
(we’re talking about 12 minutes in an oven or air fryer), 
Trader Joe’s Shrimp Boom Bah is a weeknight game- 
changer. Enjoy it totally on its own, either tossed with the 
included packet of sweet & spicy chili sauce, or served 
alongside it, appetizer-style. Make it a mainstay in your 
tice bowls. Use it as a delicious filling for lettuce wraps. 
‘The options are surprisingly varied. It’s a tremendous 
value, too—and if there’s one thing that will really make 
us cheer, it’s getting more Boom for your buck. You’ll find 
16-ounce boxes of Trader Joe’s Shrimp Boom Bah in our 
freezers for $8.99 each, every day. 


Mini Cheeseburgers; Big Flavor 
When our buyers set out to bring an exciting new product into our stores, they’re usually encouraged to “think 
big.” Of course, every rule has its exception, and one of the newest additions to our freezer case proves the merits 
of having a “Mini” mindset. Allow us to introduce you to Trader Joe’s Mini Cheeseburgers! Each box contains 
three scrumptious, slider-sized Cheeseburgers; each Cheeseburger is made with a juicy, savory-seasoned, fully- 
cooked beef patty, a slice of Cheddar cheese, and a dollop of tangy burger sauce—all sandwiched between a sweet, 
Hawaiian-style roll. You could say we’ve taken “Mini” to the max! 


Aioli Garlic Mustard Sauce 


Trader Joe’s Aioli Garlic Mustard Sauce takes the very idea of mustard and stands it on its head, throws it for a loop, 

and flies it in the face of expectation. Literally translated to “garlic” (ai) and “oil” (oli), Aioli is what gives this creative 

condiment its cachet. With a base of not-too-pungent mustard and a creamy blend of garlic, oil, and eggs. this Sauce’s 

smooth and mellow-yet-memorable profile makes it unique among its peers. The mustard shines through, and all that 
- garlicky goodness improves everything it touches. , 


Slather this stuff on Mini Cheeseburgers, or bigger burgers made with TJ’s Extra Lean Ground Beef ( p. 3). Use it as 
a dipping sauce for Battered Plant-Based Fish Fillets (p. 4). Make it the secret to a one-of-a-kind salad dressing. We’re 
selling nine-ounce jars of Trader Joe’s Aioli Garlic Mustard Sauce—a customer favorite since 1998 —for $2.79 each. 


You’ll find them in our grocery aisle. 
2 


Veggie Stir Fry & Gyoza? Yes, Please. 
When scrambling to assemble a last-minute stir fry, it’s tempting to skimp on the veggies. Washing and trimming takes 
time, and not everyone has a variety of veggies on hand... unless you have a package of Trader Joe’s Asian Style 
Vegetables with Stir Fry Sauce in your freezer, that is! This magnificent medley of sugar snap peas, broccoli, baby 
corn, green beans, water chestnuts, bell peppers, carrots, and Kikurage mushrooms. 


heats up fast in a wok or frying pan. Add the provided packet of soy-based Stir Whatenet Le 
, P , a want—anything 
Fry Sauce, and they’re ready to be devoured—with or without the addition of gyozal 


chicken, beef, shrimp, or tofu. 

‘ aa od " . What's stip 
And speaking of stir fry stir-ins, don’t you think Trader Joe’s Thai Vegetable in the stir fry? ¢ 
Gyoza would make a tremendous and totally tasty addition to this already 
mouthwatering meal? We do! Made for us in Thailand, these crescent- 
shaped dumplings are filled with white cabbage, carrots, chives, white 
radishes, and onions—plus a dash of ginger, garlic, and soy sauce. They, 
too, come fully cooked, so all you need to do is pan-fry or steam them (or 
a combination of both) and toss them into the mix. Or enjoy themon ; 
their own. It’s never been so easy and delicious—and economical—to 
eat your veggies. We’re selling each 16-ounce package of Asian Style 
Vegetables with Stir Fry Sauce for $3.99 and each 16-ounce package 
of Thai Vegetable Gyoza for $4.79. You'll find them in our freezers. 


Pesto Chicken Breast 


Somewhere between ready-made meals and from-scratch feasts; there lies a middle ground. This space is for the busy 
person who doesn’t have time to do all the prep work, but who doesn’t want to relinquish the cooking entirely. For 
these folks, there’s Trader Joe’s Pesto Chicken Breast. We’ve taken boneless, skinless Chicken Breast and sliced it 
scallopini style, then submerged it in a traditional Pesto made with basil, Parmesan, pine nuts, parsley, pepper, garlic, 
and extra virgin olive oil. This gloriously green marinade not only infuses the Chicken with irresistibly herby flavor; it 
helps tenderize it, too. 


Your part, should you choose to accept it: open the package and cook the: contents. That’s it. Pair the Pesto Chicken 
with a salad and some quinoa, rice, or Organic Farfalline (p. 1), and you’ve got dinner! Follow this simple plan, and 
despite your crazy schedule, you'll be crushing it— with just a little help from Trader Joe’s. We're selling Trader Joe’s 
Pesto Chicken Breast in packages of approximately 1.5-pounds for the extra-helpful price of $8.99 a pound. You'll 


find it in the fresh meat section of our refrigerators. Extra Lean Gr oun d Bee f 


A great gathering of any kind needs great food... great food needs a list of great ingredients... and Trader Joe’s 96/4 
Extra Lean Ground Beef should be first on that list. From everyday dinners, to Taco Tuesdays, to backyard BBQs 
and beyond, Ground Beef is an easy way to make a meal complete. 96/4 refers to the meat’s lean-to-fat ratio, meaning 
that this particular Ground Beef is 96% lean—a.k.a. Extra Lean. Nutritionally appealing yet still satisfyingly rich 
and beefy, it’s ideal for meatball-making, chili-cooking, lasagna-layering, and of course, end-of-summer grilling. Also 
ideal? Our everyday price. We’re selling each one-pound package of TJ’s 96/4 Extra Lean Ground Beef for $7.49, an 
outstanding value on such a versatile product. You'll find it in our refrigerated meat and seafood section. 


Soyaki... Still Here. Still Great. 


Trader Joe’s Soyaki has been a mainstay in our grocery aisle for nearly 20 years, and with good reason. Aromatic 
garlic, zesty ginger, and soy sauce form its irresistible, sweet-and-savory base, and whole sesame seeds lend a nutty 
element and pleasing punch of texture. What’s not to love? Whether you use it as a masterful marinade, a stalwart 
stir fry companion, or a delicious dip for TJ’s Gyoza and Shu Mai, one thing about Trader Joe’s Soyaki remains 
constant—its unshakeable value. Speaking of shaking, remember to give the bottle a good shake before use—it will 
ensure the seeds are dispersed throughout the sauce for maximum seed exposure and an excellent Soyaki experience. 
You'll find 21-ounce bottles on our grocery shelves for the pour-it-on-everything price of $3.99 each. 


Jamaican Style Beef Patties 
Inspired by the beloved, turnover-type treat known as the 
Jamaican Patty —popular in many parts of the Caribbean 
and throughout the Jamaican diaspora— Trader Joe’s 
Jamaican-Style Beef Patties are truly something to 
behold. And not just because they’re hand pies. Made 
for us in Florida by a Jamaican supplier well-versed in 
the art of savory pastry-making, each Patty starts with a 
flaky, turmeric-tinged, melt-in-your-mouth pastry crust. 
Our supplier stuffs said crust with tender ground beef— 
beef that’s been seasoned with aromatic spices like curry 
powder, thyme, fenugreek, and cayenne. These Patties are 
peerless as a light meal or satisfying snack, and they’re 
easy as pie to prepare in an oven, microwave, or air fryer. 
Pair your Patty with a drink that’ll cut through some of 
the spice, like a cold glass of TJ’s Orange Peach Mango 
Juice (p. 8) or a frosty ale. We’re selling each nine-ounce 
box of two Patties for $4.49. They’re in our freezers. 


Organic Coleslaw Kit 

While we don’t usually like to apply any hard and fast 
rules to what gets served at a late summer BBQ, even we 
have to admit there are certain situations where a crisp, 
crunchy coleslaw is practically compulsory. That’s why, 
each summer, we offer this time-saving Trader Joe’s 
Organic Coleslaw Kit. It contains everything you need to 
whip up a fresh, summertime slaw in an instant— chopped 
organic red and green cabbage, organic shredded carrots, 
and a splendidly sweet and creamy organic dressing. 
Simply toss it all together, and you’re ready to accessorize 
a plate of Pesto Chicken Breast (p. 3), a flight of Mini 
Cheeseburgers (p. 2), or a rack of ribs. Feel free to 
experiment beyond its uses as a side dish, too—add it 
tacos, hot dogs,-and more. While supplies last, you can 
pick up a 10-ounce bag of Trader Joe’s Organic Coleslaw 
Kit for the remarkable retail of $2.99. Look for it in our 
refrigerated produce section. 


Battered Plant-Based Fish Fillets ° Vegan & Gluten Free 


Are you ready for a sea change in plant-based protein? Great news—Trader Joe’s Gluten Free Battered Plant-Based 
Fish Fillets have come ashore, and they are, perhaps surprisingly, golden treasures to behold. An ingenious mix of king 
oyster mushrooms and shredded jackfruit coated in a light, crunchy, gluten-free batter, these vegan Fillets capture al 
the same flavors and textures you’d expect from a boardwalk basket of fried fish, with no animal-derived ingredients 


With their satisfyingly crisp exteriors and phenomenally flaky interiors, 


or center-of-the-plate proteins for vegans, vegetarians, 


they make great entrées, appetizers 
and pescatarians with plant-based proclivities alike 


Or anyone, really, regardless of dietary preference. They crisp up beautifully in the oven or air fryer, and the’ 
make a marvelous main ingredient in fish-less fish tacos (see below). We're selling Trader Joe’s Gluten Fre 
Battered Plant-Based Fish Fillets in 9.52-ounce boxes for $4.99 each. Catch them in our freezers all year longs 


TRADER JOE'S 


INGREDIENTS: 
_ 2. boxes TJ’s Battered Plant-Based Fish Fillets 


1/2 cup TJ’s Vegan Creamy Dill Dressing 


plus scant 1/3 cup brine from jar 


1 bag TJ’s Ready Veggies or Org. Shredded 
Green & Red Cabbage with Orange Carrots 


1 package TJ’s Corn Tortillas 


1 cup crumbled TJ’s Vegan Feta Cheese 


{ 

| 1/3 cup chopped TJ’s Hot & Sweet Jalapefios, 
| Alternative or Cotija Cheese 

| 1 bunch TJ’s Cilantro, rinsed, dried & chopped 
\ 2 TI’s Limes, sliced into wedges 


Fish-less Tacos with 
P Spicy Dill Slaw 


pia chs al RE TE ene 
SERVES: 6 TOTAL TIME: 20-30 max 


DIRECTIONS: 


Air-fry or bake fillets according to package directions. While fillets are baking, 
in a small bowl, whisk dressing and jalapefio brine to emulsify. Add jalapefios. 


Add % cup of your prepared dressing to a large bow! with the veggies and 
toss to combine. Reserve remaining prepared dressing for taco assembly. 
Refrigerate until ready to serve. 


Turn a burner on medium heat. Using tongs, watm tortillas directly over flame 
for a couple of minutes, turning over every 30 seconds or so, until warmed 
through and just barely charred on the edges. 


Slice cooked fillets in half lengthwise. To assemble tacos, place one fillet half 
on a warm tortilla, top with slaw, cheese, cilantro, and more dressing if desired. 
Serve with lime wedges on the side. 


We’ll All Float On... With Root Beer Float Bars 


Is there a drinkable, summertime dessert more iconic than the Root Beer Float? Our answer, objectively speaking, is no, 
not really. From the sweet, sarsaparilla-y flavor of the soda to the creaminess of the vanilla ice cream, every sip summons 
a certain nostalgia that’s hard to top. Trader Joe’s Root Beer Float Bars take this soda-fountain classic a step further by 


marrying all the fun flavors of a float with the portability 
of an ice pop. Constructed like an orange-and-cream 
50/50 bar, they’re fundamentally quite simple— 
rectangular, root beer-flavored ice pops, filled 
with vanilla ice cream and served on a stick. 
(See? Simple.) Whether you’re lounging 
by the pool, hosting a BBQ, or enjoying 
a leisurely stroll on a warm summer 
evening, these whimsical treats 
are capable companions for 
a trip down memory lane. 
And to really float your 
boat, we’re selling each 
box of six Bars (15 fluid 
ounces) for $3.49, while 
supplies last. 


Cheers! To S'more Bark and less 
bite, Floating the seven seas... 


Give Us S’More(s Bars) 


What is it about S’mores that makes them so... magical? 
Is it the crunch of the honey-sweet graham crackers? The 
sweet, cocoa-y taste of the melty chocolate? The light, 
pillowy texture of the toasted marshmallows? After some 
contemplation (and much sampling), we’ve determined 
that it must be the combination of all three that makes 
everyone say, “S’more, please.” 


Dark Chocolate Bark 
with Almond, Pretzel & Sea Salt 


Once upon a time, snacks and candy occupied separate 
spaces in our hearts and in our appetites. One was savory, 
and the other was sweet. Over the years, however, we’ve 
noticed savory flavors commingling more and more with 
sweet treats, resulting in some pretty satisfying stuff. 
Case in point: Trader Joe’s Dark Chocolate Bares with 
Almond, Pretzel & Sea Salt. 


Trader Joe’s S’mores Bars contain all the components 
of this campfire classic, in a format similar to our lemon 
bars. The bottom layer of each Bar is a graham-cracker- 
crumb crust, the middle is a rich, fudgy brownie, and the 
top is a gooey layer of toasted marshmallow. And there’s 
no campfire required to enjoy these S’mores Bars; it’s as 
simple as removing them from the freezer and letting them 
thaw at room temperature for about two hours. But if you 
do miss the warmth of traditional s’mores, they heat up 
within minutes in an oven or air fryer. 


A textbook “snacking candy” if there ever was one, this 
Bark starts as a thin(ish) slab of rich Dark Chocolate, 
studded with crunchy roasted Almond and Pretzel 
pieces, and sprinkled with Sea Salt. Our supplier then 
breaks it into snackable pieces, and packages them up 
for your enjoyment. How kind of them, right? It really is 
so good, you might even want to bark about it. For real. 


You'll find kosher-certified, 10-ounce bags of Dark 
Chocolate Bark with Almond, Pretzel & Sea Salt on 
the candy shelves at your neighborhood Trader Joe’s, for 
the incredible price of $3.99 each, every day. Now that’s 
a happily ever after. 


We’re selling each 7.5-ounce box of six Trader Joe’s 
S’mores Bars for $4.99. Pick one up, then pick up 
s’more... because this delicious dessert won’t camp out in 
our freezers for long! 


Are my eyes bigger than 
my stomach? Check out my 
back-to-school snack haul at 


youtube.com/traderjoes and 


see for yourself! 


nets 


Hummus Snack Packs 
When we think about our Mediterranean Hummus Snack 
Packs, we immediately think of lunch boxes. And then we 
think of how far lunch boxes have come since the days of 
bologna sandwiches on white bread. (IYKYK.) Trader 
Joe’s Mediterranean Hummus Snack Packs with Pita 
Chips come as a package of two, four-ounce trays; each 
tray has one ounce of our much-loved Mediterranean 
Hummus on one side and three ounces of our Pita Chips on 
the other. The trays are individually sealed, so you can take 
one for lunch today, and save the other for tomorrow—or 
later today, should your hummus cravings continue. These 
Snack Packs are easy to pack in your child’s lunch box for 
school, or in your own lunch bag for work. Each two-pack 
“pundle” is $2.99, making our Hummus Snack Packs a 
good gastronomic and economic choice. You’! find them in 
our refrigerated case. ' . 


Win Big With Tiny Cookies 
Trader Joe’s Tiniest Chocolate Chip Cookies are 
uncomplicated, smaller-than-a-dime-sized treats made 
with butter (no oils!) and the teeny-Tiniest of chocolate 
chips. They’re so tiny, they’re almost too cute to eat. 
Almost. You can enjoy TJ’s Tiniest Chocolate Chip 
Cookies anywhere and everywhere—by the handful, on 
ice cream, atop cupcakes, or even in a bowl with milk or 
Unsweetened Vanilla Oat Non-Dairy Beverage (p. 10). 
If you want to up the ante on game night, the Cookies 
make a delicious currency. With about 65 Cookies per 
serving, you'll have more than enough (chocolate) chips 
to go all-in! Sure, these cookies are tiny—the Tiniest, 
in fact—but they still present an enormous value. We’re 
selling each eight-ounce bag for $3.99, every day. You'll 
find them with our cookies and candy. : 


Chips + Pretzels + Chocolate = 
Snacky Clusters | 


Even seasoned snackers can be stumped by the age-old 
conundrum—salty or sweet? Some solve it by eating 
something salty followed by something sweet... often 
followed again by something salty, and so on and so 
forth. At Trader Joe’s, we know this conundrum well, 
and our new Snacky Clusters offer another solution to 
the salty-sweet snacking cycle. 


We've taken Sea Salt Potato Chips, Corn Chip Dippers, 
and Mini Pretzel Nuggets, crushed them up, and 
mixed them with creamy milk chocolate. This divine 
concoction is then divided into one-to-two-bite-sized 
Clusters. Each bite begins with sweet, smooth chocolate 
and is quickly followed up by the salty crunch of the 
chips and pretzel nuggets. Snacking conundrum solved! 
Although we may have inadvertently created a whole 
new snacking cycle—one Snacky Cluster, followed 
by another Snacky Cluster... often followed again by 
another Snacky Cluster, etc. You'll find eight-ounce 
bags of this kosher-certified, sweet-n-salty treat for 
$3.99 each, only at your neighborhood Trader Joe’s. 


Cacio E Pepe Puffs 


Cacio e pepe is an excellent example of two flavors 
combining to become more than the sum of their parts. 
Together, the savory sharpness of aged cheese and the 
bracing bite of cracked black pepper take on a delicious 
complexity. And while proof of this pairing’s power is 
typically made plain ona plate of pasta, we’re going beyond 
the fork with Trader Joe’s Organic Cacio e Pepe Puffs. 


Made from a base of puffed organic corn meal and organic 
brown rice flour, these light and airy Puffs are coated with 
a seasoning blend that includes dried organic Cheddar and 
Romano cheeses and organic black pepper. You get the 
classically cheesy and piquantly peppery Cacio e Pepe 
profile you’d expect, plus a resoundingly crispy texture. 
They deliver a mix of simplicity and elegance, making 
them great for anytime snacking occasions, like movie 
nights or game days, as well as more formal applications, 
like crushing them up as a topping for mac n’ cheese. 
You’ll find 4.9-ounce bags of TJ’s Organic Cacio e Pepe 
Puffs in our snack section, for the powerfully pleasing 
price of $2.49 each. 


Chocolate Whole Milk Made with Fair Trade Cocoa 


Contrary to popular assumption, we don’t source Trader Joe’s Chocolate Whole Milk made with Fair Trade Cocoa 
from chocolate cows. (If only they existed...) Instead, we start by sourcing fair trade cocoa from small family farms 


in Northern Peru. Then, we mix the this cocoa with whole milk and ~ - Legend 
cane sugar, and the resulting concoction is truly the creamiest and has it, they 
dreamiest Chocolate Milk we’ve ever tasted. Don’t ask us to pick a aa only appear 
favorite way to enjoy it—they’re all the best. In a glass with a straw. under a full 
Blended into a milkshake. With a handful of TJ’s Tiniest Chocolate aGObI. * 


Chip Cookies (p. 6) as an afternoon snack. Someday, there might be 
chocolate cows that produce the most delicious, rich chocolate milk... 
but until that day comes, Trader Joe’s Chocolate Whole Milk made 
with Fair Trade Cocoa really is the best, and it’s yours for the sweet 
price of $3.99. You’ ll find 64-fluid-ounce cartons in our dairy case. 


Smoked Sardines in Olive Oil 


Tinned fish are having a major moment. From fancy “sea-cuterie” 
boards to sandwiches and salads, these little swimmers are making an 
appearance on menus everywhere. Long-time tinned fish fins, er, fans 
will tell you what we know to be true— Trader Joe’s has been offering ° 
the best values on tinned fish for decades. Seriously. It’s impossible — = 
to choose a TJ’s tinned-fish favorite, so for brevity’s sake, we’ll focus on one we’ ve fanbied since 1998, when it first 
appeared on our shelves—Trader Joe’s Sardines in Olive Oil with Smoke Flavor, a.k.a. smoked sardines. Wild- 
caught off the coast of Portugal and Morocco, these bone-in, skin-on Sardines come fully cooked, lightly flavored with 
natural smoke flavor, and packed in pure olive oil—ready to eat straight out of the tin if you so choose. You can serve 
them on crackers, too. And fold them into pastas. And place them atop salads. You’ll find these stupendously smoky 
Sardines in our grocery aisle, where we’re selling each 4.25-ounce tin for $1.99, every day. 


Gluten Free Multigrain Bread 
If you remove the wheat flour from bread in order to make it gluten free, you need to replace it with something. That 
something is often a blend of starches and flours that is functional, but that doesn’t always result in an appealing texture 
or flavor. Trader Joe’s Gluten Free Multigrain Bread is different. It’s made for us in a dedicated gluten free facility, 
with a blend of brown rice flour, tapioca starch, and whole grain sorghum, amaranth, millet, and teff flours—plus, 
sprouted millet, brown rice, and oats. This blend makes for bread that’s soft and flavorful, without that hint of graininess 
often found in gluten free breads. Try it as the base of an elevated avocado toast, topped with Crunchy Chili Onion (p. 
16) and a few Smoked Sardines. We’re selling 15.2-ounce loaves of TJ’s Gluten Free Multigrain Bread for $4.49 
each. You'll find them on our bakery racks. 


Slightly Coated Chocolate Almonds 
We’re more than slightly excited to introduce Trader Joe’s Slightly Coated Dark Chocolate Almonds. Since good! 
candy is so often characterized by excess, you may wonder why we would choose moderation when creating this nutty, 
chocolatey treat. The answer is... you. Yes, you. Over the years, more and more customers have been asking for less and 
less when it comes to sugar, so we set out to create Dark Chocolate Covered Almonds with notably less of the sweet 
stuff, while still delivering a significant snacking experience. Plus, it’s hot outside, so who needs a heavy coat anyway? 


Sweeeet. 


Our supplier dry-roasts California Almonds, then tumbles them in a barrel with chocolate (a process known as “panning”) 
and finishes them with a dusting of cocoa powder and sea salt. The chocolate-to-nut ratio ends up being about 20/80, 
whereas most chocolate covered nuts are around 66/33. Nutritionally, this means that each 150-calorie serving contains 
just four grams of sugar. Experientially, this means each Slightly Coated Dark Chocolate Almond that you pop in your 
mouth has a delightful crunch, with juuust enough salty-sweetness to more-than-slightly satisfy your snack cravings! 
We’re selling each 10-ounce, resealable pouch of Slightly Coated Dark Chocolate Almonds for $4.99. 


ei eon LATE L AL ITED 


Eggs, on the Go 

All too often, grabbing a quick breakfast on the go can be a 

haphazard affair. While you may be pressed for time, your 

mornings don’t have to be defined solely by barely-buttered 

toasts or hastily-mixed shakes. There’s a better option— 
" namely, Trader Joe’s Egg Bites. Each package contains two 

tasty Egg Bites made with cage free eggs, cottage cheese, and 

butter to create a light and fluffy, almost souffié-like texture. 
They’re available in two 
fabulous  flavors—smoky 
and hearty Cheddar Cheese 
& Uncured Bacon and 
creamy, feta-filled Cheese, 
Spinach & Kale, the latter 
of which is made with egg 
whites only instead of whole 
eggs. ‘These fully cooked, 
gluten free, scrumptiously 
savory Bites only take a 
minute in the microwave and 
minute to cool down before 
they’re ready to fuel your day. They can easily be eaten while 
on the move. If you have the time, try topping them with 
Crunchy Chili Onion (p. 16) or your favorite TJ ’s salsa and 
sandwiching them between English Muffins. We’re selling 
4.2-ounce packages of two Trader Joe’s Cheddar Cheese 
& Uncured Bacon Egg Bites or two Trader Joe’s Cheese, 
Spinach & Kale Egg Bites for the stellar price of $3.49 each, 
every day. Look for them in our refrigerators. 


There has to be a better way... 
[Cue T]’s Egg Bites] 


Whether you are an early riser, 
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Steel Cut Oatmeal 


Oats have been cultivated for thousands of years, and 
the ancient Greeks get credit for making the first oat 
“porridge.” We think the ancient Greeks would have been 
mighty impressed with Trader Joe’s Steel Cut Oatmeal. 
They were, after all, champions of innovation—and it’s 
not every day you find ready-to-heat-and-eat, steel-cut 
oatmeal in the freezer! (Hubris, thy name is oatmeal...) 


Less processed than their rolled and instant-oat 
counterparts, steel cut oats are whole oat groats that have 
been cut into pinhead-sized pieces, typically by steel 
blades (hence their name). As oatmeal enthusiasts can 
attest, they offer an exceptionally chewy and flavorful 
eating experience. They also take significantly longer to 
cook... and that’s where we step in, package of Trader 
Joe’s Steel Cut Oatmeal in hand. 


Our Steel Cut Oatmeal comes conveniently pre-cooked, 
lightly sweetened with brown sugar and maple syrup, and 
flash-frozen into two puck-sized portions. All you have 
to do is heat one in the microwave for 3-4 minutes and— 
bam—breakfast is served. You’re certainly welcome to 
add accoutrements (sliced Peaches [p. 11], perhaps?), 
but this stuff seriously stands up on its own—as does its 
value. We’re selling each 16-ounce box of two, eight- 
ounce servings for $2.29, every day. You'll find it in our © 
freezers, ready to make your. morning. 


Whole Wheat English Muffins 


or like to brunch a bunch, or prefer breakfast for ‘dinner, Trader Joe’s Whole Wheat 


English Muffins are magnificent meal building blocks for any time of day. They embody everything you think of when 
your thoughts turn to English Muffins. They’re soft and pre-sliced, with an airy, butter-hugging crumb. They’re slightly 
tangy, a touch sweet, and pair impressively well with sweet preserves, nut butters, and an array of other creamy spreads. 


Of course, they’re ideal for breakfast sandwiches, too, or after- 


school English Muffin pizzas. Whatever time of day you 


choose to enjoy them, you’re sure to enjoy their value—we’re selling each 12-ounce package of six Whole Wheat English 


Muffins for the wow-worthy price of $1.99, every day. They’re in our bakery section. 


Orange, Peach, Mango — Oh Yes. 
Looking to shake up your breakfast routine? Look no further than Trader Joe’s Orange Peach Mango Juice. This 
is a sweet, tart, and terrifically tangy blend of 100% fruit juices and purées—namely, peach and mango purées, 


orange juice, and apple, pineapple, and white grape juice to round out the flavor. A natural at the breakfast table, this 
velvety Juice is also delightful in summertime cocktails and homemade ice pops. When we started selling Orange 
Peach Mango Juice more than ten years ago, the price was $2.99 for a 52 fluid-ounce carton. All these years later, 
our price is still a terrific $2.99 for a 52-fluid-ounce carton. You'll find it in our refrigerated juice case. . 
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Hand Twisted Cinnamon Sugar Bread 

While we seriously doubt we’ll need to twist your arm to convince you to try Trader Joe’s Hand Twisted Cinnamon 
Sugar Bread, we’re going to tout its tastiness anyway, because—truthfully— we’ re twitterpated! This Bread is fluffy yet 
dense, sweet but not too sweet, and superbly cinnamon-y. (The cinnamon flavor runs high, but since our supplier uses 
Korintje cinnamon, it’s a bit less “nippy” than other cinnamon varietals.) And here’s the plot twist: each loaf is actually 
made up of three separate pieces of dough, rolled in cinnamon & sugar and Hand Twisted together. This Bread is terrific 
toasted and, boy, does it make a fine French toast... and we’ve purposefully left it unsliced, so you can slice the bread to 
fit the breakfast! (Or lunch, snack, etc., etc.) We’re selling each 16-ounce loaf of Trader Joe’s Hand Twisted Cinnamon 
Sugar Bread for $4.99, a price that would make anyone want to twist n’ shout. You’ ll find it on our bakery racks. 


Organic Nilgiri Black Tea 
Grown at a high elevation in its namesake Nilgiris district 
in southern India, Trader Joe’s Organic Nilgiri Black 
Tea has a highly complex, beautifully balanced flavor 
profile. Each smooth, satisfying sip starts with notes of 
stonefruit and honey, then takes on more floral qualities, 
until eventually it reveals the vibrant tones of a newly 
' bloomed orchid. Our Organic Nilgiri Black Tea can be 
enjoyed hot or iced, and can be paired 


with all kinds of foods and flavors, from ‘Teg for two... or 


two for me? 
fe ee 


a bit of Pavé with Red Pepper (p. 1) on 
crostini, to a bowl of saucy Shrimp Boom 
Bah (p. 2), or even a sweet Snacky 
Cluster (p. 6), straight from the bag. 
It’s special enough to make’a great 
gift for the tea connoisseurs in your 
life, yet easy-drinking enough to be appreciated 
by casual tea-drinkers, too. Just be sure to pick up a 
box while you can, as supplies are decidedly limited. 
While inventory lasts, we’re selling 1.41-ounce boxes of 
Trader Joe’s Organic Nilgiri Black Tea, each containing 
20 tea bags, for $5.49 each. You’ll find them with our 
other boxed teas. 


op? La Bastilly E, 


The coffee lor 
beans inside each bag of 
Trader Joe’s Nicaragua La Bastilla 
Estate Small Lot Coffee have been dubbed 
“blueberry. candy” by farmers for their unique 
sweetness and subtle blueberry 
aroma. These 100% Arabica 
beans (of the Red Catuai 
variety) are 


region. The Estate’s high altitude and rich, volcanic 

soils produce coffee with distinctive character 
and complexity. The beans are carefully 

hand-picked at peak 


producing a cup of coffee with layered notes 


which 
sits 4,300 feet above sea level 
in Nicaragua’s mountainous Jinotega 


Nicaragua La Bastilla Estate Small Lot Coffee 


Organic Assam Black Tea 

Trader Joe’s Organic Assam Black Tea is grown for 
us in the state of Assam in northeastern India, where the 
assamica variety of tea has grown for thousands of years, 
and which is now the most productive tea-growing region 
in the world. There, the hot and humid climate, relatively 
flat topography, and proximity to the 
Brahmaputra river create ideal growing 
conditions for this Organic Assam 
Black Tea, resulting in a uniquely rich, 
robust, and slightly malty flavor profile. 
Our Organic Assam Black Tea brews 
to a dark, golden red and emanates 
an earthy, spicy aroma that truly 
invigorates the senses. Its full- 
bodied profile befits pairing 
with similarly full-flavored fare, 
like savory breakfast sausage, 
an omelet with Crunchy Chili 


My Onion (p. 16), or a plate of 
chicken and waffles. We’re selling 


3.38-ounce boxes of 48 Trader 
Joe’s Organic Assam Black 
Tea bags for $4.49 each, 
every day. You'll find 

them among our 
coffee and tea: 
collection. 


ripeness, sun- 
dried on raised beds, then 
treated to a medium roast—ultimately 


of cocoa, pineapple, cherry, and, of course, 
blueberry. And allow us to mention that said 
cup of coffee will be a rea 


bargain, 
because we’re selling 
each 12-ounce bag of whole-bean TJ’s 


for $10.99, for as long as we have beans to 
sell! You’ll find it in our coffee and tea 
section, for a limited time. 
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Superlatives: 
Most Melty 


Imagine yourself, an immigrant in 
1800s Wisconsin, longing for the 
cheese of your homeland without 
the convenience of modern express 
shipping. So you head to the kitchen 
and begin making it the way you 
always used to, trying to approximate 
the Munster of your childhood. Think 


of this as the beginning of American. 


Muenster, and by extension, the birth 
of Trader Joe’s Sliced Muenster 
Cheese. It’s far from the original 
French Munster; it doesn’t undergo 
rind-washing or aging, so its flavor 
is mellow with a pleasant tang. The 
distinctive red-orange rind you see 
gets its color from annatto (the same 
natural vegetable dye used to give 
Cheddars their vibrant orange hues). 
Its meltability is unmatched, making it 
a stellar addition to burgers made with 
96/4 Ground Beef .(p. 3) and grilled 
cheese sandwiches on Gluten Free 
Multigrain Bread (p. 7). You'll find 
12-ounce packages of Trader Joe’s 
Sliced Muenster for $4.49 each, with 
our array of sliced cheeses. 


Most Unexpected 


New Trader Joe’s Unexpected 
Cheddar Cheese Spread with Hatch 


Chile begins, unsurprisingly, with our 


storied Unexpected Cheddar, made 
spreadable by the addition of salted 


‘butter, cream, and whey. Diced Hatch 


green chiles, bell peppers, and a kick 
of cayenne bring the WOW to the 
party. No matter how you slice—er, 
spread—it, it’s a guaranteed crowd- 


cheeser. While we’re on the subject of 


“WOWs,” we're pleased to be offering 
this spicy Spread for $4.99 per nine- 
ounce tub—the exact same price as 
its plain counterpart. You'll find it in 
our cheese case for a limited time, 
exclusively at your neighborhood TJ’s. 
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Most... Garlicky 
Given our fondness for food mashups, 
you might assume that Trader Joe’s 
Garlic Bread Cheese is a garlic bread 
cheese—as in, a cheese flavored like 
the popular side dish for pizzas and 
pastas. But the truth is, it’s. actually a 
garlic bread cheese, inspired by the 
Finnish delicacy that just happens, 
by idiomatic coincidence, to pair 
wonderfully with garlic. It’s crafted 
for us by master cheesemakers in 
Wisconsin, who take blocks of rich, 
thick, cow’s milk cheese, cover them 
in garlic powder, then bake them to a 
beautifully golden brown hue. Known 
in its native Finland as juustolepd, 
Bread Cheese contains no wheat, 
gluten, or anything else of that nature; 
rather, it gets its name from its hearty, 
remarkably bread-like consistency 
and squeaky, Halloumi-like. texture. 
And much like Halloumi, our Garlic 
Bread Cheese is best served nice and 
warm, after it’s had a chance to get just 
a little melty and gooey. We’re selling 
Trader Joe’s Garlic Bread Cheese 
in six-ounce blocks for $4.29 each. 
You'll find them in our refrigerators, 
among our other cheeses. 


Most Oat-Standing Non-Dairy Beverage 


With their mild flavor and surprisingly. creamy consistency, 
popular plant-based potables. This new entry 
Oat Beverage, is made for us by the same supp 
crucial ways. First is the light touch of natural vanilla flavor tha 


oat-based beverages continue to be among our most 
to the category, Trader Joe’s Unsweetened Vanilla Non-Dairy 
lier as our original version. It differs from its predecessor in two 
t’s present in every sip. Second; instead of fully 


breaking down the starches present in the oats to create sugar, we only partially break them down. As a result, this 


Oat Beverage contains zero grams of sugar per serving. Oat-standing, indeed! 


Our vegan, gluten free,- Kosher-certified Unsweetened Vanilla Non-Dairy Oat Beverage’s silky texture. and 
delicate flavor are suited for all sorts of, endeavors. We recommend adding a splash to your morning cup of 


La Bastilla Blueberry Coffee (p. 9) for a little extra body, or enjoying a cold glass straight-up, alongside a 
handful of TJ’s Tiniest Chocolate Chip Cookies (p. 6). We’re selling each 64-fluid-ounce carton of Trader Joe’s 
Unsweetened Vanilla Non-Dairy Oat Beverage for $3.99. You’ ll find it in our refrigerators, chilling next to-our 
other non-dairy and dairy beverages. 


Peaches ° 2 Ibs. for $3.69 


Our California tree-fruit growers regularly supply us with 
some of the best stone fruits we’ ve ever tasted—like these 
big, beautiful, flavorful Yellow Peaches. They’re shipped 
to our stores very cold, so they stay as fresh as possible. 
The fruit will feel firm to the touch, but don’t make the 
mistake of thinking it isn’t ripe. It’s ripe. Just leave your 
Peaches out at room temperature for 24-36 hours to let 
them soften and allow their bright, peachy aroma to shine 
through. It’s worth the wait. We’re selling each two-pound 
bag of Trader Joe’s Yellow Peaches for $3.69. This is a 
special value on very special fruit, which we’ll only have 
while the season lasts. So go ahead... eat a peach. Use 
them for pies, cobblers, smoothies, salads, or throw them 
on the grill for a super-simple 
summer dessert. Enjoy them 

often, while they last. 


Careful what 
Let’s get this show on you wish for... 
the road. I’m ready 7 


~ Get Your Fig On 

Available for a woefully short stint during late summer, 
Fresh Figs are among the last truly seasonal produce items 
around, and, thus, their appearance is cause for unbridled 
enthusiasm. If you have yet to enjoy the simple beauty of 
aripe fig, with just one bite, you’! understand why fervent 
fig fans are known to text one another in triumph at the 
first sighting of the season. Figs’ delicate skins conceal a 
tender, soft pink flesh within that boasts a slightly jammy 
texture and mouthwatering, honeyed sweetness. 


Figs are natural foils for savory summer cheese boards, 
juicy burgers, and crisp salads. Their sweetness can be 
further concentrated when featured in baked goods. You 
can also capture their proverbial lightning-in-a-bottle 
essence and cook them down into a jam to enjoy all year 
- long. However you choose to get your fig on, don’t delay — 
the time is now, and the place is your neighborhood Trader 
Joe’s! We’re offering one-pound packages of Fresh Figs 
in our produce section for $3.99 each, until the end of the 
season. Literally. Not 4¢-uratively. 


FRUIT STAND BANDSTAND!:. 


You guys sound 
grape together. 
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If stone fruits are your thing, but you haven’tyet discovered 
the Plumcot, now’s your chance. Throughout their short 
season, multiple varieties of these plum-apricot hybrids 
will make an appearance on our shelves, each for alimited © 
window of time. It’s challenging to predict exactly which 
varieties we'll have on a given day —you might find red- 
skinned, red-fleshed Plumcots, green-skinned, yellow- 
fleshed Plumcots, or purple-skinned, orange-fleshed 
Plumcots. They’re all a little different, and they’re all 
bursting with sweet-tart flavor. Pop a Plumcot in your 
little’s lunch for an easy, out-of-hand snack, or slice them 
up and add them to a blackberry cobbler for your after- 
dinner enjoyment. We’re selling Plumcots in one-pound 
packages for $3.79 each, 

throughout the season. Grab 
) one while you still can! 


ae 


Well, aren't 
you a peach! 


- 


" Red & Green Grapes Duo 


If some mean magician waved their wand and removed all 
candy from the face of the earth, what would you eat when 
you’re craving something sweet? Undoubtedly, scores 
of sweet-seekers would go for grapes. Now, we have no 
mean magicians at Trader Joe’s (and our candy isn’t going 
anywhere anytime soon), and yet, don’t Grapes sound 
like a great snack right now? 


We offer different grape varieties depending on what’s in 
season, and currently, we’re featuring a Red and Green 
Grapes Duo. Grown for us in California’s San Joaquin 
Valley, the Red are of the Krissy variety (solid red in 
color, with a crisp crunch, and sweet flavor), and the Green 
are of the Ivory variety (also sweet and crisp, but with an 
added hint of tartness). Together, they’re a dynamic Duo 
for beach and BBQ adventures, and unlike candy, they can 
have a cooling effect in the heat, especially when chilled 
or even frozen. We’re selling each two-pound Red and 
Green Grapes Duo for $5.99. They may eat like candy, 
but you’ll find them in our producé section. 


TJ’s Reserve Santa Barbara Pinot Noir 
Because of its southern-facing coastline and the east-west orientation of its coastal mountains, Santa Barbara 
county is uniquely hospitable to Pinot Noir grapes. The fog rolls in each evening and stays through the morning, 
when sunshine returns for a while. This, along with the cooling effect of the ocean breezes, makes Pinot Noir 
very happy. The resulting wine makes people very happy, too! Trader Joe’s Reserve Santa Barbara Pinot Noir 
Lot #241 is one of those happy-making wines. Its 2021 vintage saw a long growing season, which allowed for the 
grapes to ripen evenly and for their flavors to really mature, as the grapes spent more time on the vines. 


The wine is classically light to medium bodied, aged in French oak. Flavors of ripe cherry, cranberry, and white 
pepper are beautifully balanced with bright acidity and a silky, fruit-forward finish. Have a glass with appetizers 
like Shrimp Boom Bah (p. 2) and Mini Cheeseburger (p. 2), or pair it with Red Chili Pepper Fromage Pavé 
(p. 1) and Fresh Figs (p. 11). Your wine happiness will be secured when you learn that we’re selling each 750mL 
bottle of 2021 Trader Joe’s Reserve Santa Barbara Pinot Noir for $9.99. Happy, happy! 


TJ’s Grand Reserve Dry Creek Zinfandel 


This 2021 vintage of Trader Joe’s Grand Reserve Dry Creek Sonoma Valley Zinfandel is an archetype of Californ 
Zin. It’s big and bold, with deep, black fruit aromas. The fruit-forward flavor includes prominent notes of black chert 
plus hints of baking spices and chocolate. Aging in American oak brings another layer of depth, and at 157% ABV, th 
is a strong wine in every regard. Pair this one with big flavors to match the wine’s intensity. Bring this TJ’s Zin t. 
BBQ where sauce-slathered ribs or blackened salmon is on the menu. Don’t shy away from 


sipping a glass with a burger made using Trader Joe’s 96/4 Ground Beef (p. 3). Ey ike = ‘ 
it with rich cheeses, like Unexpected Cheddar Cheese Spread with Hatch Se ain ‘ 
Chilis (p. 10). Ironically, though, experiencing such a bold wine won’t ‘ Dry wi 


require a bold move in the financial department—we’re selling each 750mL 
bottle of top-notch, TJ’s Grand Reserve Zinfandel for $12.99. 


Ratified & Repealed Red Blend 


Composed mainly of Syrah, Petite Sirah, and Cabernet Sauvignon, Ratified 
& Repealed Red Blend is a rich, full-bodied California wine with notes of 
black currant, ripe berries, and cocoa. Its fruit-forward profile and clean finish 
are anchored by a pleasant spiciness, courtesy of Zinfandel ‘and Carignane 
grapes added to the base blend. This is a wine that stands up superbly on its 
own, while also making an excellent partner to a smoky beef brisket, grilled 
lamb, or Farfalline Pasta (p. 1) & meatballs. Distinctively packaged in a 
somewhat stocky, opaque glass bottle with squared-off shoulders, it lends 
a funky, speakeasy vibe to any sipping occasion, without the speakeasy 
price tag. You’ll find 750mL bottles of Ratified & Repealed Red Blend in 
our wine section for $10.99 each. 

Big Churn Chardonnay 
California Chardonnay is a class of wine unto itself. Each one exists on a point 
in a vast and wonderful spectrum of flavors and textures, with profiles ranging from cool, refreshing, and 
‘bright, to rich, warm, and comforting. It was with this in mind that we approached one of our trusted winery partn 
with a question—just how far to one side of the spectrum can we swing with a Chardonnay? We all love oaky-butte 
Chards, so what if we made the oakiest-butteriest Chard possible? The winery excitedly rose to the challenge a 
submitted Big Churn, an ode to creamy, toasty California Chardonnay in its fullest possible expression. 


lg a smoo 
finish 


With its lush, luxurious body and superbly flavorful finish, this is the wine of your oaky-buttery dreams. We recomme 
seafood and a side of cruciferous veggies (think braised Brussels sprouts with garlic). Of course, you can simply en) 
it on its own as you admire a summer sunset. You won’t find wine like this anywhere else for under $10, and you wc 
fad this wine anvwhere but Trader Toe’s. We're selling 750mL bottles of Big Churn Chardonnay for $6.99 each. 


Sho p p ing L 1s t O Root Beer Float Bars (5) REFRIGERATED PRODUCTS 


BAKERY O Shrimp Boom Bah (2) C Bacon & Cheddar Egg Bites (8) 
CO Cinnamon Sugar Bread (9) Dee ome Bats) O Kale & Spinach Egg Bites (8) 
C English Muffins (8) H Steel Cut Oatmeal (8) CO Hummus & Pita Chip Snack Pack (6) 
oO Greg ain Bread (7) O Stir Fry Vegetables (3) CO Pesto Chicken Breast (3) 
ee O Thai Vegetable Gyoza (3) D1 96/4 Ground Beef (3) 


BEVERAGES GROCERY 


Ui Chocolate Whole Milk (7) D1 Aioli Garlic Mustard Sauce (2) 

CO) La Bastilla Estate Coffee (9) O Crunchy Chili Onion (16) 

= ms eee ine (8) CX Org. Red Pepper & Almond Pesto (1) 
te: Assam Bisel Tea @) O Org. Striped Farfalline (1) 


O Org. Nilgiri Black Tea (9) 0 Smok Ay. 17: ; : 
C1 Ready to Drink Cold Brew (16) 3 cmd “eet ye saa 


C1 Sparkling Coconut Water w/ Yuzu (14) Di Squiggly Noodles (16) 


O Vanilla Oat Beverage (10) 
HOUSE & HOME 


SNACKS ’?N SWEETS 

O1 Dark Chocolate Bark (5) 

CO Ghost Pepper Potato Chips (16) 

CO Organic Cacio E Pepe Puffs (6) 

0 PB & C Snack Duo (1) 

O Slightly Coated Almonds (7) 

O Snacky Clusters (6) 

C1 Tiniest Chocolate Chip Cookies (6) 


CHEESE CA Midsummer Night’s Cream (14) WINE, BEER & SPIRITS 

O Garlic Bread Cheese (10) O Plants & Flowers (15) QO Big Churn Chae donnay (12) 

C1 Hatch Chile Unexpected Cheddar Spread (10) O Henry Hotspur’s Hard Cider (13) 

CO Red Chili Pepper Pavé (1) PRODUCE O Ratified & Repealed Red Blend (12) 

O Sliced Muenster (10) O Fresh Figs (11) ; FY Styne aay Creek Zin (12) 
FROZEN = ride ae Fay) C0 TJ’s Res. Santa Barbara Pinot Noir (12) 
CO) Jamaican-Style Beef Patties (4) O Plumcots™ (11) 


CX Mini Cheeseburgers (2) C1 Red & Green Grape Duo (11) ee») 
CO Plant-Based Fish Fillets (4) : 


TJ’s Old Fashioned 


Not everyone is a natural-born mixologist, and most 
people have not attended bartending school. So, what 
do you do when the clock strikes five, you’re not at the 
bar, and you’re craving a cocktail? Do things the Old 
Fashioned way! 


Henry Hotspur’s Hard Cider 
Made by one of our long-time brewing partners, Henry 
Hotspur’s Hard Cider (named for a real 14th century 
English nobleman, Henry Percy, who was also fictionalized 
by Shakespeare in Henry IV) is crafted with fresh-pressed 
apples from the Pacific Northwest that are fermented with 
brewer’s yeast. Following fermentation, a small amount 
of fresh (unfermented) apple juice is added, providing a 
distinct flavor profile. Thanks to the cold and controlled 
nature of the fermentation process, our brewer is able to 
produce the perfect amount of subtle sweetness, which 
elevates Hotspur’s above so many of the other hard ciders 
on the market. It pours light-golden from the bottle, begins 
with clean, crisp apple-forward flavors, and delivers a 
slightly sweet finish. 


Trader Joe’s Old Fashioned is a pre-mixed, 
precisely formulated, classic cocktail that’s ready- 
to-drink, right out of the bottle. It’s made for us by 
a small, craft distiller, using the time-tested recipe of 
Bourbon whiskey, cane sugar, and a custom blend of 
spiced orange bitters. We like it best served simply 
over ice, though it certainly takes stunningly well to 
being mixed with an equal part of sparkling water and 
garnished with a twist of orange. 


Our customers have loved this stuff from the very start, 
back when we first offered Henry Hotspur’s in.a 22-ounce 
“bomber” bottle. Eventually, we began offering it in more 
convenient, 12-fluid-ounce bottles, and today, we’re selling 
that same, sensational, super swill-able Henry Hotspur’s 
Hard Pressed for Cider in six-packs of 12-fluid-ounce 

cans for $8.99, plus deposit where required. You’ll find 
them on the shelves with our craft beers. 


Now, whenever you-need an old-fashioned Old 
Fashioned, it’s simply a matter of grabbing a glass— 
no measuring, shaking, or stirring required. It’s also 
a matter of real value, considering that we’re selling 
each 750ml. bottle of Trader Joe’s Old Fashioned 
for $19.99. You’ ll find it in our spirits section.- 


A Midsummer Night’s Cream... For Your Hands & Body. — A 


“The course of true love never did run smooth... but the silken skin of those who use / 
Trader Joe’s Midsummer Night’s Cream sure does!” — William “Joe” Shakespeare y jf 


We've been unable to verify the source of that line’s second section, but we’re willing \ | / 4 rofl 
to bet the Bard knew his body care products. Either way, facts are facts—and the fact 
is, Trader Joe’s Midsummer Night’s Cream Hand & Body Lotion leaves skin as 


b 
smooth as can be. ~N * 
4 


It’s extra thick, and extra rich, made with some of the most mega-moisturizing 
ingredients around, including shea butter, squalane, and plenty of powerful plant 
oils (safflower seed oil, avocado oil, jojoba oil, clary sage oil, and Moroccan argan 


: . Sa: : Cae 
oil, to name a few). This luxurious Lotion is also free from added fragrance, which & ah gel in 
makes it an especially huge hit with our more scent-sensitive customers. You’re in for 4 SANO &@ BODY 
is 


some seriously silky-soft skin, all year round. We’re selling 16-fluid-ounce bottles 
of Midsummer Night’s Cream Hand 
& Body Lotion for $3.99 each—the The Softest Hand 
Cream is rich, but the price is right! You’11 Ever 
We’re sure Shakespeare would agrée. 9 

_ You’ ll find this everyday value in our Hold? Yes. 


bath and body section. fig: a} eet 


The Ultimate TJ’s Influencer... 


At Trader Joe’s, our Buyers travel the world in search of amazing new 
products at outstanding values. Every product has a story to tell—It’s 

delicious! The price is phenomenal! How the heck did they do 
’ that? Because our products do the heavy lifting, we don’t hire 
a Spar kling “influencers” or spend loads of cash on fancy advertising 
C oconut Water with Yuzu to spread the word. You, dear customer, reading this 


. ; 3 : Fearless Flyer right now, are the ultimate influencer. 
If you think. regular coconut water is refreshing, wait on tie ate tntl 


until you try Sparkling Coconut Water. And if you think 
Sparkling Coconut Water is refreshing, wait until you try 
Trader Joe’s Sparkling Coconut Water with Yuzu—the infusion product doesn’t regularly make its way into our 
of real yuzu purée makes it anything but the yuzu-al... Cultivated : : 
i a ‘ : , . . customers’ carts, it goes away to make room 
primarily in East Asia, yuzu is a fragrant citrus fruit that’s sweeter than ; ; base 
; ; : for another innovative product—like our 
a lemon, and zestier than an orange. Its flavor is most often described as ae F 
; ‘ ny ae . Red Chili Pepper Fromage Pavé (p. 1) or 
bright, tangy, and delicate (some say almost floral), making ita welcome’... F : : 
an . a on ; Tiniest Chocolate Chip Cookies (p. 6). It’s 
addition to this refreshing summer sparkler. One addition that we did not : 
} é that simple. 
- welcome to this refreshing summer sparkler, however, was any added 
sugar. Instead, we let the coconut & the yuzu do the sweetening, and 
each can contains just 10g of naturally-occurring sugars and 60 
' calories. Trader Joe’s Sparkling Coconut Water with Yuzu 
is best enjoyed chilled, over ice, or in a tropical cocktail. 
We're selling 4-packs (four 8.45-fluid ounce cans) of 
Sparkling Coconut Water with Yuzu for $3.99 
each, plus deposit where required. It’s a 
value that really sparkles. 


Whether it’s a savory snack, compelling cookie, 
choice cheese, or bodacious baked good, if a 


Focusing our offerings in this way helps us keep 
our costs low—and that’s important because 
every penny we save is a penny you save. From 
back-to-school staples to seasonal sweet treats and 
time-saving frozen finds, your neighborhood Trader 
Joe’s is packed with products poised to become an 
essential part of your shopping adventure, every day. 
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Thanks to 
Trader Joe’s 
everyday values 
on beautiful 


So Fresh and So Green 
The summer sun is shining, and so are the big, 
botanical values at your neighborhood Trader Joe’s. In 
addition to our daily mix of dazzling blooms (think 


flowers of this quality anywhere else. 


' From fabulous ferns, ficuses, and philodendrons, to 
stately succulents and sansevieria, to perfect pothos 
and peperomia, the values are monstera-ous. Get thee 
to the greenhouse—a.k.a. your neighborhood Trader 
Joe’s—A.S.A.P.! 


ACROSS 
1 Athletic VIP 
4 Fish that’s often served baked 
7 What might make a ring 
around a collar? 
11 Crunchy Chili ___ (p. 16) 
14 Part one of the Fearless Flyer’s 
first & foremost value statement 
18 -Doled out 
19 Exec. that manages aco.’s money 
20 Fashion icon Christian 
21 ___ over the coals (reprimanded) 
22 Langston Hughes & Adrienne 
Rich, to name two 
24 Seven, to Caesar 
25 Sacred sounds in Hinduism 
26 Joe’s O’s, for example 
27 Suffix that often denotes a 
language 
. 28 Classic camping treat that inspired 
our newest frozen Bars (p. 5). 
30 Samples something at our 
demo station, perhaps 
32 Ready a suitcase ahead of time 
35 ___ Chocolate Chip Cookies (p. 6) 
36 “...includes dried organic Cheddar 
and ____ cheeses...” (p. 6) 
37 Some are steel-toed 
38 Environmental prefix 
39 Two cartons of our Chocolate 
Whole Milk (p. 7) make one 
41 “South,” in San Juan 
44 Biblical figure whose spouse 
turned into a pillar of salt 
45 Singer & rapper Frank 
46 Style of two-door car 


48 Highs in a hold ’em hand, perhaps 

50 “Tubular!” 

51 Began 

52 Part two of the Fearless Flyer’s 
first & foremost value statement 

55 Ooze 

56 Featured fish on page 7 

57 Top of some rating systems 


21 
58 1983 anti-missle system proposal, EY ally e. it fa 
derisively called “Star Wars” (abbr.) wn eee? 


DOWN 29 

1 Cried like a kitten 

2 ___ the Impaler 

3 Perform, or provide (with) 

4 Ready to Drink ColdBrew___(p. 16) 

5 Coming in and out, regularly 

6 What “Goonies” never say, 
according to the 1985 film 


8 Organic ____ Black Tea (p. 9) aeakz 
9 Chores 


10 “...have been dubbed ‘___berry 
candy’ by farmers...” (p. 9) 

12 First published in 1884, its current 
iteration contains definitions of 
more than 600,000 words (abbr.) 

13 Child-like innocence 


29 Orange Peach ____ Juice (p. 8) 41 Non-Shia branch of Islam 

15 Certain film composition 31 Sib to a bro, possibly 42 Ivy League inst. located in Philadelphia 

16 Squeaks and squawks, say 32 Required course track for an aspiring attorney 43 Color again 

17 Least rainy, ina seasonal sense 33 Opulent architectural style also known as 46 Style of pants named for an Italian island 

22 Benefit “Late Baroque” 47 Was indebted to 

23 Bias 34 Extra-expressive actors 49 Major Missouri airport code 

26 “...eight, baton-shaped, 35 Animated, short? 51 Technical term for a pair of something 
-filled wafer cookies...” (p.1) 37 Fan component 53 Struck 

28 Site for a self-care day 40 Make light 54 Type of feed on a web browser 


Ready to check your work? Head to traderjoes.com for the answers. To all of lifes important questions. 
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botanicals, sunflowers, roses, gorgeous mixed bouquets, etc .), we 
my house have some of the hardiest, healthiest houseplants you 
overfloweth with ever did see. And while the assortment will vary from 
green. And so day to day and region to region, one thing always stays | 
doth my wallet. the same—you won't find better prices on plants and 


Crunchy Chili Onion + Squiggly Knife Cut Noodles 
With just a handful of simple ingredients, Trader Joe’s Crunchy Chili Onion creates a remarkably deep flavor profile 
that manages to accentuate the flavors of any food with which it’s partnered. The crispy, crunchy, dried garlic and onion 
create a delightfully bold, verging-on-umami profile, while dried red bell pepper and chili flakes build on that with 
complementary smoky, slightly sweet, subtly spicy notes. All the flavors are infused into its olive oil base to create one 
superbly savory seasoning that you can drizzle and spoon over pizza, scrambled eggs, ice cream (yes!), or Trader Joe’s 


Squiggly Knife Cut Style Noodles with Soy and Sesame Sauce... 


And about those Noodles... 


every package includes four individual portions of Squiggly Knife Cut Style Noodles 


and four Soy and Sesame Sauce packets—that’s four meals whenever you need them! The Noodles, resplendent 
with ruffly edges and air-dried for 18 hours, deliver a delightfully chewy dining experience. Enjoy them as-is, or add 
any number of sauces and accoutrements to produce an impressive meal with minimal effort. Crunchy 


Chili Onion is a natural choice—we’re also fond of green onions, peanut sauce, air- 


fried tofu... what’s your favorite? 
Pick up a six-ounce jar of Trader 
Joe’s Crunchy Chili Onion 

for $4.49, and a 13.4-ounce 
package of Squiggly Knife 

Cut Style Noodles with 
Soy and Sesame Sauce 
for $4.99, every day. 
squiggly... 


4: 


Cold Brew Coffee, 
Shelf Stable & Ready-to-Drink 


Trader Joe’s Ready to Drink Cold Brew Coffee has 
become a real customer favorite. It comes in a large- 
format bottle (multiple servings), so in that sense, it’s 
similar to our concentrates. Inside every bottle is pure, 
Ready to Drink Cold Brew Coffee, made from 100% 
Arabica Colombian coffee beans that are air-roasted, 
ground, and steeped in cold water for at least 12 hours. 
What you won’t find inside is additives, preservatives, or 
reconstituted coffee extracts. 


Just as a cold brew connoisseur would expect, the flavor 
here is bold and rich, with an-exceptionally smooth. body 
and significantly less acid than hot-brewed java. With that 
acid and bitterness out of the way, you can really catch this 
premium Brew’s hints of molasses and notes of walnuts 
and cocoa. Chill the bottle, pour over ice, and enjoy. 
Simple. We’re selling Ready to Drink Cold Brew Coffee 
in a 32-fluid-ounce bottle for $5.49. You’ll find it on the 
shelves in our coffee & tea section. 


© Trader Joe’s 2023. All Rights Reserved. 
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Ghost Pepper Potato Chips: 


Hts tine toget Hotter Than the Summer Sun... 


For a few years (2007-2011, to be exact), the Ghost 
Pepper, or Bhut jolokia, was classified as the world’s 
hottest pepper, packing an average of more than one 
million Scoville heat units—that’s about 125 times hotter 
than the average jalapefio! While it’s since been knocked 
out of the top spot, it still packs a ghostly punch. 


Trader Joe’s Ghost Pepper Potato Chips are seriously 
spicy chips. If you’re crazy for that classic, chili-pepper 
kick (dialed up several notches, mind you), they’ll bring 
pure joy to your palate. Which is not to be confused with 
pain and suffering —searingly spicy doesn’t have to equal 
unmitigated discomfort. With these chips, the Ghost 
Pepper’s burn is balanced 4 

the natural sweetness = 
of the potatoes 
themselves; the chili @& 
enhances rather than 
overwhelms each chip. ™. 
(And, yes, we’re calling 
plain ol’ potatoes “sweet,” 
which should offer some 
perspective...) We’re selling 
seven-ounce bags of lattice- @ 
cut, kettle cooked Ghost 
Pepper Potato Chips for 
$3.49 each. You'll find g 
them haunting our snack £ 
aisle, évery day. 


Hot chip, er, tip— 
MS, TJ's has the best 2 
6 snack values 


ft aroun 


www .traderjoes.com 
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